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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 




Mazdoor Kisan Shakti Sangathan 
"The Right to Information, The Right to Live" 



IS 9486 (1980, Reaffirmed 2009) : Specification for 
Dehydrated Green Pepper. UDC 664.51 : 664.84.047 




Jawaharlal Nehru 
'Step Out From the Old to the New' 



■K^y / 1 juaaaws^fea rs^^TTF^ 



2*S< W I *>S*V2^NK^ 



^frcvvv^ 



Satyanarayan Gangaram Pitroda 
Invent a New India Using Knowledge 



?TR TJ^ ^TT teMHI | ^t ^Wt ^m\ ^f ^TT ^T^?TT \' 

Bhartrhari — Nitisatakam 
"Knowledge is such a treasure which cannot be stolen" 




.^^_ 



• 




REAFFIRMED 

SS s $386 -198! 

Indian Standard reaff 

SPECIFICATION FOR 
DEHYDRATED GREEN PEPPER 



( First Reprint APRIL 1986 ) 



UDC 66k. 51: 66h.Qh.0k7 




© 1980 

INDIAN STANDARDS INSTITUTION 

MANAK. BHAVAN, 9 BAHADUR SHAH ZAFAR MARG 

•:lhi HO 



Gr 2 



July 1980 



■£/;■ %*<'<;■■$ '-^:. 






^mmm:m 



••ttrX.: 






h i v'"i^. r:: ' ■:;■:";'*'■ ■'■i-'vi'" 



i|Iil^ ?' 














pwy^{v . 



Sll^^ 



:-X^Mvav 



AMENDMENT NO. 1 MAY 1996 

TO 

IS 9486:1980 SPECIFICATION FOR DEHYDRATED 

GREEN PEPPER 

( Page 3, Foreword, clause 3 ) — Insert the following new clause 04 after 
0.3 and renumber the subsequent clause: 

'0.4 A scheme for labelling environment friendly products known as 
ECO-Mark has been introduced at the instance of the Ministry of Environment 
and Forests (MEF), Government of India. The ECO-Mark shall be administered 
by the Bureau of Indian Standards (BIS) under the BIS Act, 1986 as per the 
Resolution No. 71 dated 20 February 1991 and Resolution No. 425 dated 28 
October 1992 published in the Gazette of the Government of India. For a 
product to be eligible for marking with the ECO-Mark it shall also carry the 
Standard Mark of BIS for quality besides meeting additional environment 
friendly (EF) requirements. The environment friendly requirements for 
dehydrated green pepper are, therefore, included through Amendment No, 1 to 
this standard. 

This amendment is based on the Gazette Notification No. 624 (E) dated 6 
September 1995 for Labelling Beverages, Infant Foods, Processed Fruits and 
Vegetable Products as environment friendly, published in the Gazette of the 
Government of India.' 

( Page 4, clause 33) — Insert the following new matter after 33: 

"3.4 Additional Requirements for ECO-Mark 

3,4.1 General Requirements 

3.4.1*1 The product shall conform to the requirements of quality prescribed 
under 3.1 to 3.3. 

3.4.1,2 The manufacturer shall produce the consent clearance as per the 
provisions of Water (PCP) Act, 1974, Water (PCP) Cess Act, 1977 and Air 
(PCP) Act, 1981 along with the authorization if required under Environment 
(Protection) Act, 1986 and the Rules made thereunder to the Bureau of Indian 
Standards while applying for the ECO-Mark and the product shall also be in 
accordance with the Prevention of Food Adulteration Act, 1954 and the Rules 
made thereunder. Additionally, FPO 1955 (Fruit Product Order) framed under 
Essential Commodities Act, 1955, Standards of Weights and Measures Act, 1977 
requirements wherever applicable has to be complied with. 
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Amend No. 1 to IS 9486 : 1980 

3.4.13 The product/packaging may also display in brief the criteria based on 
which the product has been labelled environment friendly. 

3.4.14 The material used for product/packing shall be recyclable or 
biodegradable. 

3.4.1.5 The date of manufacture and date of expiry shall be declared on the 
product/package by the manufacturer. 

3.4.1.6 The product shall be microbiologicaily safe when tested as per IS 5403 : 
1969 'Method for yeast and mould count of foodstuffs* and IS 5887 ( Part 5 ) : 
1976 'Methods for detection of bacteria responsible for food poisoning : Part 5 
Isolation, identification and enumeration of Vibrio Cholerae and Vibrio 
Parahaemolyticus (first revision ) ? and shall be free from bacterial and fungal 
toxins. 

3.4.1.7 The pesticide residues, if any in the product shall not exceed the limit as 
prescribed in PFAAct 7 1954 and the Rules made thereunder. 

3.4.1.3 The product/package or leaflet accompanying it may display instructions 
of proper use, storage and transport ( including refrigeration temperature 
compliance ) so as to maximize the product performance, safety and minimize 
wastage. 

3.4.2 Specific Requirements 

3.4.2.1 The product shall not contain any of the heavy metal contaminants in 
excess of the quantities prescribed in Table 3. 



TABLE 3 UMITS FOR HEAVY METALS 




SlNo. Metals 


liMHS 


TfcSTMETHOD, REF. 

to IS 2860: 1964* 


i) Arsenic, mg/kg, Max : J 


. ^ - , 


13 


ii) Lead, mg/kg, Max 


5 


14 


iii) Copper, mg/kg, Max 


30 


15 


iv) Zinc, mg/kg, Afox 


19 


16 


v) Tin, mg/kg, Max 


250 


17 


•Methods of sampling and test for processed fruits and vegetables* 




(Page 6, clause 6.2) — Add the 


following new clause 63 after 6 JS.1: 


'63 ECO-Maric 







The product may also be marked with the ECO-Mark, the details of which may 
be obtained from Bureau of Indian Standards/ 

(FAD9) 
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Indian Standard 

SPECIFICATION FOR 
DEHYDRATED GREEN PEPPER 

0. FOREWORD 

0,1 This Indian Standard was adopted by the Indian Standards Institution 
on 22 April 1980, after the draft finalized by the.Spices and Condiments 
Sectional Committee had been approved by the Agricultural and Food 
Products Division Council. 

0.2^ International trade in dehydrate green pepper is on the increase and 
a need is felt for a specification defining the quality of this product. It is 
hoped that this standard will fulfil the longfelt need and ensure a quality- 
product in trade. 

0,3 This standard takes into consideration the prevailing methods of trade 
and the requirements specified in the Rules framed under the Prevention 
of Food Adulteration Act, li?54 and is subject to the provisions imposed 
untder the Act, wherever applicable. 

0.4 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, express- 
ing the result of a test or analysis, shall be rounded off in accordance with 
IS : 2-1960*. The number of significant places retained in the rounded oil' 
value should be the same as that of the specified value in this standard. 



1, SCOPE 

1.1 This standard prescribes the requirements and methods of test for 
dehydraited green pepper. 

2. DESCRIPTION 

2.1 Dehydrated Green Pepper — is prepared from the berries of a 
suitable variety of fresh, green, garden pepper ( Piper nigrum ) of proper 
maturity, by the removal of moisture under controlled conditions. 

Note— - The processing is done in a manner which ensures effective retention of 
coUur, flavour, texture, taste and nutritive value. 



♦Rules for rounding off numerical values ( revised ). 
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3. REQUIREMENTS 

3.1 Physical Requirements 

3.1 J Colour— -The dehydrated pepper shall have a uniform green 
colour,, 

3.1.2 Defective Grains -—The limits for defective grains ( pepper corns) 
hall be as given in Table 1. 

TABLE 1 LIMITS FOR DEFECTIVE GRAINS IN DEHYDRATED 
GREEN PEPPER 

Sl Blemish Limit 

No. ' 

0) &) / (3) 

i) Discoloured corns, percent by count, Max 7°0 

ii) Presence of plant materials, such as stems, leaves, etc, 

percent by mass, Max 1*0 

iii) Insect-infested corns, excreta, mould growth, etc Absent 

3.1.3 Other Characteristics ~ The dehydrated green pepper shall be 
reasonably uniform in size and practically free from overmature berries. 

3.2 Organoleptic Properties — The dehydrated green pepper shall 
re-cohstitute to a good quality product and shall possess a tender texture 
with a characteristic pungent taste^ flavour and colour of green pepper, 
when one part by mass of dehydrated green pepper is cooked in 10 parts 
by mass of 1 percent sodium chloride solution for 35 minutes. The 
reconstituted product shall be practically free from mushiness. 

3.3 Chemical Requirements — The materials shall conform to the 
requirements given in Table 2» 

4. FOOD ADDITIVES 

4,1 The addition of sodium or potassium metabisulphite shall not be more 
than 1 500 mg/kg when determined in accordance with Appendix A of 
IS : 4752-1968* or Appendix A of IS : 475 M968t- 



*8pecificationfor sodium metabisulphite, food grade, 
tSpecification for potassium metabisulphite, foodgrade. 
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TABLE 2 CBEMSCAL REQUIREMENTS OF BEISY0RATED 
GREEN PEPPER 







( Clause 3.3 ) 


Si. 
No. 


Charactsssstic 


Requirement 


(1) 


(2) 


(3) 


i) 


Moisture, percent by mass. 
Max 


8 


«) 


Sulphur dioxide, by mass, 
mg/kg, Max 


1500 


iii) 


Peroxidase test 


Negative 


iv) 

V) 


Dehydration ratio, Min 
Total ask, percent by mass, 


1:3 
5 



Method of Tkst, Hef to 

t «* — . , -^ 

Gl No. in Appendix in 

IS : 1797-197S* IS : 4624-1978f 



(4) 
10 



(5) 



G 
D 



Max 

vi) Acid insoluble ash, percent 
by mass, Max 



0-3 



* Method* of sampling and test for spices and condiments {first revision )♦ 
fSpecification for dehydrated peas (first rtvision ) . 



5. SAMPLING 

5.1 The sampling for analysis shall be done in accordance with 3 of 
IS: 1797-1973*. 

6. PACKING AND MARKING 

6.1 Packing — Unless otherwise agreed between the purchaser and the 
vendor, the dehydrated green pepper shall be packed either in sealed, clean 
and sound tin or glass containers or paper cartons lined with waterproof 
paper or in clean and sound jute bags with or without moisture-proof 
lining which do not impart any foreign odour. The mouth of each bag 
shall be either machine-stitched or hand-stitched. The quantities packed 
, in each container shall be in accordance with the requirements laid 
down under the Weights and Measures (Packaged Commodities) 
Rules, 1977. 



•"Methods of sampling ,and test for spices and condiments (first remit*) . 
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6.2 Marking — The following particulars shall be marked or labelled on 
each container: 

a) Name of the material and the trade name or brand name, 

b) Name and address of the manufacturer or the packer, 

c) Batch or code number, 

d) N et mass, and 

e) Other labelling requirements according to the provisions of the 
Weights and Measures ( Packaged Commodities ) Rules, 1977. 



